Vegetable and lentil lasagne	
	Portions
	16
	24
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	Ingredients
	Weight
	Ingredient

	
	450g
	Onions

	
	225g
	Mixed peppers

	
	450g
	Carrots

	
	225g
	Mushrooms

	
	640g
	Red lentils

	
	6g
	Garlic

	
	4g
	Mixed herbs

	
	800g
	Canned tomatoes

	
	4g
	Black pepper

	
	56g
	Tomato puree

	
	560ml
	water

	
	1040g
	Lasagne sheets

	
	200g
	Grated cheddar	

	
	
	Béchamel sauce 



	Method

 1. Place the lentils in a pot and cover with water. Bring to the boil and simmer for 15-20 minutes.

2. Place the diced onions, peppers, carrots and crushed garlic in a pot with a little water and cook until soft
3. Add the lentils, mushrooms, mixed herbs, tomato puree, tomatoes and pepper 
4. Bring to the boil and simmer for 30-45 minutes.
5. layer the lentil sauce and pasta sheets
6. top the last sheet with the béchamel sauce sprinkle with grated cheese and 
[bookmark: _GoBack]Cook for 30 to 40 mins


Allergens Milk, Wheat Gluten


